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(54) Stanol comprising compositions 

(57) The invention regards a process for the prepa- 
ration of a mixture of stanol and stanol fatty acid esters 
by esterification of phytosterols with a source for fatty 
acid moieties, in such a way that the degree of esterifi- 
cation of the phytosterols is in the range of 40-85%. and 
subsequent hardening of the so obtained sterol/sterol 
fatty acid mixture, the process can be earned out with- 
out the use of any solvent, and wherein preferably the 
fatty acid groups of the stanol fatty acid esters are sub- 
stantially saturated fatty acid esters. Also claimed are 
food products comprising mixtures of stanol and stanol 
fatty acid esters, in particular fat based food products 
such as yellow fat spreads. 
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were mixed with 23 parts f normal refined sunflower oil 
and with 5 parts of a refined interest nf ied mixture of 50 
parts fully hardened palm il and 50 parts fully hard- 
ened palm kernel oil. To this fatblend small amounts of 
soybean lecithin, monoglyceride and beta-carotene 5 
solution were added. 

[0048] To 44 parts water, gelatine and small amounts 
of whey protein powder, flavours, preservative and citric 
acid were added to obtain a pH of 4.7. 
[0049] 50 parts of the fat phase composition (contain- 10 
ing 40% of fat) and 48 parts of the aqueous phase com- 
position were mixed and kept at 60 degree C. The 
mixture was then passed through a Votator line with 2 
scraped surface heat exchangers (A-units) and 2 stinted 
crystallizers (C-unit), in ACAC-sequence operating at is 
500, 1000, 600 and 100 rpm respectively. The product 
leaving the last C-unit had a temperature of 10 degree 
C. It was filled into tubs and stored at 5 degree C. A 
good and stable, high PUFA, low fat-continuous spread 
enriched with 10% stanol equivalents (mainly present 20 
as CI 8:0 stanol esters) was obtained. 

Ex?mpl^3»> 

Preparation of a spread 40% (Opt ratio Ex. 1b) 25 

[0050] Refined sunflower oil was enriched with free 
and esterified stanols as obtained from Example 1b (to 
a total stanol equivalent concentration of 45%). Of this 
stanol and stanol-ester concentrate, 22 parts were so 
mixed with 23 parts of normal refined sunflower oil and 
with 5 parts of a refined interesterified mixture of 50 
parts fully hardened palm oil and 50 parts fully hard- 
ened palm kernel oil. To this fat blend small amounts of 
soybean lecithin, monoglyceride and beta-carotene 3s 
solution were added. 

[0051 ] To 44 parts water, gelatine and small amounts 
of whey protein powder, flavours, preservative and citric 
acid were added to obtain a pH of 4.7. 
[0052] 50 parts of the fat phase composition (contain- 40 
ing 40% of fat) and 48 parts of the aqueous phase com- 
position were mixed and kept at 60 degree C. The 
mixture was then passed through a Votator line with 2 
scraped surface heat exchangers (A-units) and 2 stinted 
crystallizers (C-unit), in ACAC-sequence operating at 45 
500, 1000, 600 and 100 rpm respectively. The product 
leaving the last C-unit had a temperature of 10 degree 
C. It was filled into tubs and stored at 5 degree C. A 
good and stable, high PUFA, low fat-continuous spread 
enriched with 10% stanol equivalorts (present as free so 
and as C18:0 stanol esters) was obtained. 

Example 4a 

Preparation of a dressing (Stanoi esters Ex, la) ss 

[0053] 49 parts of water is mixed with 1 1 parts of var- 
ious flavour components, preservatives, thickeners and 



emulsrfiers. The mixture is thoroughly mixed in a stain- 
less steel stinted vessel. To this aqueous mixture 20 
parts of sunflower oil (65% PUFA as linoleic add) 
enriched with 40% stanol equivalents present as stanol 
esters as obtained from Example la is added. To above 
oil in water mixture, 20 parts of normal refined sunflower 
oil is added, thoroughly mixed for an additional 15 min, 
to obtain a pre-emulsion. The pre-enrtulsjon is brought 
into a colloid mill (Prestomill PM30) and processed at a 
split-size between level 15 and 20 and a throughput 
between level 4 and 6. A good and stable water contin- 
uous dressing enriched with 8% stanol equivalents 
(mainly present as CI 8:0 stanol esters) is obtained. 

Claims 

1 . Process for the preparation of a mixture of stanol 
and stanol esters by esterification of phytosterols 
with a source of fatty acid moieties in such a way 
that the degree of esterification of the phytosterols 
is in the range of 40-85%, and subsequent harden- 
ing of the so obtained sterol/sterol fatty acid ester 
mixture. 

2. Process according to claim 1 , wherein the degree 
of esterification of the phystosterols is in the range 
of 55-80%, and preferably in the range of 60-70%. 

3. Process according to any one of claims 1-2, 
wherein all steps of the process are carried out in 
such a manner that no solvents are needed. 

4. Process according to any one of the preceding 
claims, wherein the tatty acid groups of the stanol 
fatty add esters are substantially saturated fatty 
acid esters. 

5. Process according to any one of the preceding 
daims, wherein the phytosterols are esterified with 
a source for fatty add moieties comprising more 
than 70% of CI 8 polyunsaturated, monounsatu- 
rated and/or saturated fatty acid groups. 

6. Composition containing stanols wherein 15-60% 
stanols and 40-85% stanol fatty acid esters are 
present, and wherein the fatty acid groups of the 
stanol fatty acid esters are substantially saturated 
fatty add groups. 

7. Food product comprising at least 1 wt% stanol 
equivalents present as a mixture of free stanols and 
fatty add esterified stanols in a composition accord- 
ing to daim 6. 

8. Food product comprising at least 1 wt% stanol 
equivalents present as a mixture of free stanols and 
fatty add e^erified stanols in a composHi n pre- 
pared according to the process f any on ofdainris 
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1-5. 

9. Food product according to one of daim 7-8. 
wherein at least 5 wt% of a mixture of 15-50% sta- 
nol and 50-85% stanol fatty acid esters Is present, s 

10. Food product according to any one of claims 7-8, 
wherein at least 3 wt%, and preferably at least 5 
wt% stanol equivalents are present. 

10 

1 1 . Food product according to any one of claims 6-9, 
wherein the food product is a fat based food prod- 
uct. 

1 2. Food product according to daim 10. wherein the fat is 
based food product is a yellow fat spread compris- 
ing 0-80% fat. 

1 3. Food product according to any one of claims 11-12 
wherein the fat used in the product is a fat compris- so 
tng at least 30 wt%, and preferably at least 45 wt% 

of PUFA rich triglycerides, calculated on the total 
weight of the fat present in the product. 
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